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AFRO-AMERICAN CULLINGS

Our readers have already been in-
structed and edified by Mrs. George F.
Shears’ account of the biennial meet-
ing of the Federation of Colored Wom-
en's clubs at Wilberforce, O. Miss
Zona Gale, her companion, the two, we
velieve, making the only white attend-
ante, has given her version of the story
in Life and Labor, the orgsn of the
Woman's Trade unions. The extracts
from the utterances of those present
found' in Miss Gale’s article are s0
persuasive and inspiring that we glad-
Iy lay hold of them for the benefit of
Unity readers. The chairman of the
executive board, Mrs. Mary Talbert of
Buffalo, among other things, said:

“Never in the history of our race
have our women had so great a privi-
lege as is granted to us, the privilege
to be and to do what we will, to de-
velop our highest powers, to improve
~every opportunity, to satisfy our deep-
est longings for educational adyant-
ages. For the women of our race of 50
years ago were the common burden
bearers, the common property of the
horde, refused the privilege of reading
and writing, forbidden to recognize
their own names when they saw them
in writing. And yet they were trust-
ing in God.

“To my mind comes the first Negro
club woman, Frances Ellen Watkins
Harper, who after the Civil war—or
rather, I might say, after our new birth
—went up and down the Southland to
the newly liberated slavee, and urged
upon those mothers to start at the fire-
side. In a letter dated Greenville, Ga.,
March 29, 1870, she writes: ‘Now is
the time for women to begin to try to
lift up their heads and plant the roots
of progress under the hearthstones.’
Today the Negro women all over the
country have seen that flower grow,
and it is for us to continue to plant.
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“This je the field. Now what of the

co-operation? There can be but one
motive in all our work—the spirit of
Christian love, the expression of racial
brotherhood. What we have done can-
not be measured only by advance, but
by the deterioration which we have
helped to prevent. We know that in
ievery community there are splendid
women who have not yet seen the
necessity of ‘lifting as we climb,’ who
have not felt that they could leave
their whist tables to do this work,
and yet they will tell you that they
are in sympathy with what we are try-
ing to do. Nobody can be the friend
of any class by being the enemy of
any other class. You can be the friend
of one class only by rhowing it the
line along which it can accommodate
its work to the best advantage. The
lines of help are always the lines of
this accommodation. (I firmly believe
that the more we in t our women
of the favored classes to work with the
women in bumbler lives the better our
work will be done—this work of lift-
ing an entire Negro manhood and
womanhood into better life.

“It behooves us as club women to
see that we urge our ministry to co-op-
erate with us. Often ministers have
been particularly antagonistic to this
club movement, fearing that it will af-
fect the financial support of the
church. We sympathize with the feel-
ing of such ministers, for we know
that the average minister does not re-
ceive a living salary, much less a
working salary. But we must educate
them to the fact that the time has
come when they, too, must join with
us in enlarging the work by these or-
ganizations of women's clubs.”—Unity.

+ Inquiries replies to which will dem-
onstrate convictions pertalning to a
majority of the questions now of the
greatest importance to the Negro race
have been sent to all candidates for
congress of the Republican, Demo-
cratic and Progressive parties by the
National Association for the Advance-
ment of Colored People, with head-
quarters in New York. The candidate
is requested to make known his in-
tention as to whether, if elected, he
will vote against any measure abro-
gating the fourteenth and fifteenth
amendments, segregation in the fed-
eral service, residential segregation in
the District of Columbia, segregation
as regards “Jim Crow” cars in the
district and laws making racial inter-
marriage in the district invalid. He
is also asked if, under any circum-
stances, he justifies lynching or favors
the enforcement of clause 2 of the
fourteenth amendment of the Consti-

tution.

Recently colored nurses have been
placed in responsible positions as at-
tendants in the state hospitals of Kan-
BAS.

Applewood is the favorite material
for ordinary saw handles, and some
goes into so-called briar pipes,

Nearly five hundred cities now have
public playgrounds and about half of
them receive municipal support.

To the close of 1913 Alaska had
produced known mineral wealth to
the value of $248,300,000. ’

More than 868,000 young trees are
being set out on national forests in
Utah and southern Idaho.

Automoblles are becoming popular
in Belrut, Syria. Already 27 cars are
registered.

St. Plerre, Martinique, destroyed in

1902 by earthquake, has mever been
" rebuilt.

More than 60,000 Africans—Negroes
~—have come to' this country since
1901, -

The buffalo of the United States and
'Mnovunbcabouma“.

If one of three Negro boys can’t ride
the animal, that horse will not see
service in the allies’ cavalry. The
British government, which continues
buying horses at the Kansas City
stock yards, says nothing about Ne-
Broes in its horse contracts, but un-
der the clause “well broken” the Brit-
ish inspectors have to see the horse
ridden, and 1t (s up to the man sell
ing the horse ta supply riders. There
fore it falls to Negro cuffers at the
horse barms to supply the “nerve
touch” required@ by the British.

Sambo, Pete, Jake one day, it may
be Fred, “Willum,” or “Toots” the
next. It makes little difference, what
their last names are. They are heroes
among their fellow beings, and in ad-
dition to the receipt of three to five
dollars a day, by risking their necks
oftener they may get a tip from the
bosis.

The firm handling the horses has
tried cowboys and circus riders, but
because riders are not allowed sad
dles real cowboys pass up the job.
The uncertain gait and movements of
the horses soon discourage the cir
cus riders. But the Negro boys stick.

An alley 150 feet long, flanked by
high board fences and brick paving
underneath, may be the horses’ last
run in America. Horse and Sambe
are at one end, the inspector at the
other.

“Ready,” calls the riny macter, and
Sambo goes in the air, alights like a
spring clothespin on a new rope line.
The horse may go all right, and then
he may go both ways at once, but it
he passes up and down the alley twice
without displacing his jibsail he goes
to the British.

The British government has accept-
ed 5,100 horses at the Kansas City
stock yards barn. The animals had
all been measured, tested for sight
and soundnes, and the bulk of them
ridden by colored boys.

Most of them had been given the
“Mallein” test for glanders. D. H. B.
Adair and his assistants in Kansas
City of thy United States bureau of
animal industry, applied that test to
4,370 horses, during September, and
1,000 more are at Lathrop, Mo., await-
ing the test. The government test for
glanders is free of charge.

After the rider has discharged his
duty the horse is turned to the brand-
ers and when he gets through, there
is an arrow on the shoulder, and a
number on the hoof. The horse is a
Britisher.

Jacob Estey, one ¢f the pioneer mak-
ers of pianos and organs in America,
was born in Hinsdale, N. H., one hun-
dred years ago. His youth was one
of adversity, and it was only by the
hardest work and personal sacrifice
that he was able to obtain a common
school education. At the age of twen-
ty-one he bought with his savings an
interest in a business for the mak-
ing of melodeons. For a number of
years thereafter he acted as his own
salesman, traveling through New Eng-
land and Canada selling his instru-
ments. With the profits thus obtained
he embarked in the manufacture of
pianos and organs. His business grew
rapidly, and at the time of his death,
in 1890, it was the largest of its kind
in the world. Mr. Estey spent his
large fortune liberally for good pur-
poses. He was the chief founder of
Shaw university for colored people
at Raleigh, N. C.

In the Hampton Trade school, and,
indeed, in other departments, a stu-
dent is rated for speed, accuracy, judg-
ment, initiative, earnestness, neatness,
responsibility and conduct. Of course,
all of these factors do not receive the
same weight, but they do form the
baeis for judging individuals. Hampton
applies, in its daily routjne, the com-
mon tests of everyday life used in the
outside world where men and women
must stand or fall according to the
standards which they attain in their
work.

Learning by doing, turning disad-
vantages into advantages, making the
best use of one’s resources—these are
some of the fundamentals in the
Hampton idea of educatlon. Service
and self-sacrifice form the core of the
Hampipn training. Results in good
citizenship and safe leadership char-
acterize Hampton's work.

The total coal supply of the world
recently was estimated at 7,397,633,
000,000 tons, of which nearly. 4,000,000,
000,000 tons are bituminous, Asia hav-
ing the largest quantity of any conti:
nent.

Last year the revenue cutter serv-
jce saved 327 persons from death
or* peril, took 264 persons off ship-
wrecked vessels, destroyed 31 degp-
licts and saved other derelicts to the
value of $18,000.

San Antonio, Tex., is to try the ex-
periment Of paving streets with mes-
quite wood blocks. It is stated that
millfons of acres of land {n southern
Texas and northern Mexico are cov-
ered with a thick growth of mesquite
trees. - The wood, it is sald, is of re
markable durability.

Salmon fishermen In British Colum-
bia earn $16 a day, and some insiances
when the catch is exceptionally ‘good
as much as $36 a day.”

The world’s greatest deposit' of
wolframite, the mineral from which
tungsten is obtalned, now being ex-
ploited in the world, is in Portugal

: | cmmt——
‘A San Francisco electrical company
s using a demonstration car to make
rural communities acquainted with the
use of the current on the farm and in

the household. :

TWO VARIETIES OF PUREE

May Accompany Meat or Farm the
Foundation of a Most Sub-
stantial Soup.

A puree may be elther an accom-
paniment tg meat or form the founds-
tion of a substantial soup. Whatever
vegetable is turned into & puree must
first be well boiled, then
through a sieve—a work demanding
patience, it is true. The puree will
then have a )ittle butter and season-
ing added to it, cream or the yolks
of eggs, or some gravy sauce, accord-
ing to what meat it accompanies.

A puree of chestnuts”accompanies
veal or poultry and requires the ad-
dition of a little thick cream. A puree
of white haricot beans accompanies
roast mutton.

A puree of sorrel or spinach, or
both combined, is really nicest whem
served without meat and placed in in-
dividual cocottes or In shells of fried
bread. After passing the spinach, etc,
through the sleve it is beaten up with
a little butter and cream and liberally
semsoned. It should mnot be bolled
moure than just epough to cook it ten-
der, ané then it will keep its color
and flavor.»

Cucumbers, marrows, turnips, artl-
chokes and pumpkins all make dell-
cious purees, sweet or savory. Amoth-
er delicious puree of small white
onlons and new potatoes makes &
dainty dish, if sufficient cream is add-
ed, and the mixture is put into small
china dishes and browned on top.

The puree destined for serving
alone or as an accompaniment to
meat must be kept thick, yet smooth;
the puree that forms the foundation
of a soup is lengthened out to make a
sufficient quantity by adding to it
meat or vegetable stock, and milk or
cream, or milk or eggs, etc. The eggs
and cream should not be put in until
after the puree is cooked and taken
from the fire.

HOME HELPS

The furniture will be improved by
being wiped off occasional:y with a
cloth dipped in linseed oil.

The short grass trimmings from the
lawn make very good feed for fowls.

To save face towels put a hanger on
both sides of the towel and you will
find that instead of one end wearing
and the other remaining unwornm, both
ends will wear evenly.

One quart of flour made up into
baking powder biscuits will make
from twelve to fifteen, according to
the size of the cutter.

When using whipped cream if you
‘add the white of an egg to the cream
and whip with it, it requires less
cream and is more delicate in taste
and flavor.

Washing Jap silk blouses, a tea-
spoonful of methylated spirit, added
to two pints of water, gives just the
sufficient stiffness required and saves
starching or ironing, when too wet.

Pickled Eggs.

Take eight hard-boiled eggs and,
having shelled them, stick four cloves
in each. Heat one quart of vinegar (it
may need to be diluted if strong) to
boiling and add a teaspoonful each of
salt, pepper and mustard, or scant
these somewhat. Put the eggs into a
glass fruit jar, pour the boiling vin-
egar over them and let them stand two
weeks or use sooner if to taste. Serve
sliced with broiled beefsteak or mut-
ton, or as you will,

Cocoa Cornstarch Pudding.

Two cupfuls of milk, two tablespoon-
fuls cocoa, two tablespoonfuls corn-
starch, one-half cupful sugar, one-quar-
ter teaspoonful salt. Put the milk in
top of double boiler, and when™ boil-
ing, add the cocoa, sugar, cornstarch
and salt, which have been mixed with
a little cold milk. Boil five minutes.
Pour into ice cream glasses or sherbet
cups and set aside to cool.—Philadel-
phia North American.

Four-Egg Cake.

* One cupful of butter, two cupfuls of
sugar, 3% cupfuls of flour, one cupful
of milk, four eggs, two teaspoonfuls
sode, or you can use three teaspoon-
fuls baking powder. Mixed in the flour.
Beat yellows and whites separately.
Butter and sugar, beat together milk
and yolks of eggs, then stifly beaten
whites. This resembles and tastes like
pound cake. Cupful raisins make it
lik;z fruit cake.

Cottage Pudding.

Cream ' three-fourths tablespoonful
butter and one and a half tablespoon-
fuls sugar, add two teaspoonfuls of
beaten egg, one and a half tablespoon-
fuls milk and five tablespoonfuls flour
mixed and sifted with one-half tea-
spoonful baking powder and a few
grains of salt. Beat vigorously, turn
into two buttered individual tins and
bake in moderate oven. Serve with
cream, wine or brandy sauce.

Pork Apple Pie.

Line your platter with rich plecrust
and put a layer of apple, thep one
of all fat pork shaved as thin as you
can possibly shave it, then repeat till
plate je full enough, then sprinkle a
Jittle salt over top of apples, large
half cupful sugar, pinch of cinnamon
or use nutmeg to taste. Cover with
top crust, brush over with milk and

bake.

Braised Cucumbers.

Cut cucumbers into halves, peel, re-
move pulp and mix it with minced
meat of any kind, which has been
seasoned with salt, pepper and catch:
up. Press some of this mixture Into
each cucumber shell, add a little stock,
cover closely and braise in the oven
unti) tender. ;

‘Te Wash Graasy Tine and irens.

Pour a few drops of ammonia-into
svery greasy roasting pan after filling
the pan with hot watsr.
and paps are treated in this way im-
mediately after using and left to stand
antil it is time to wash them the work
»f cleaning them will be found half

.> Pocket Efectric  Meatsr.

For the convenlence of travelers
ihere has been invented a pocket elec-
iric heater, taking current from a'light
vocket, which will boll & quart of wa

'nrlnthmpim ‘

If the pots-
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Principles of

By ALBERT S. GRAY,M.D. {#

(Copwrisht, 1914, by A. S. Gray)

PROTEIN FOOD.

We have noted that the average
man, kept absolutely motionless in
bed and fasting, develops 1,625 calo;
ries & day, an amount of energy equiv-
alent to lifting one ton (2,000 pounds)
more than 2,600 feet, and that to this
must be added the energy expended in
every additional motion, even to the
additional heart beats resulting from
mental excitement or any other form
of muscular action. This implies a
combustion of tissue fuel and, of
course, wherever there is combustion,
unless it be of pure carbom, there
must be waste or ash.

Among our main food materials the
proteins are characterized by contain-
ing nitrogen in a wonderfully complex
molecule that passes through a bewil
dering series of metabolic changes in
our bodies and finally, after having
completed the cycle, is expelled from
the body chiefly in the urine, but to
a emaller extent in the feces and
sweat.

Physiologists take these facts as a
basis from which to figure the food
requirements of our bodies, and when
they speak of the nitrogen balance, or
the carbon balance, they refer to that
amount of nitrogen or carbon imtake
that is exactly balanced by the
amounts of nitrogen or carbon ex-
creted from the body. Nitrogen equi-
librium, then, is that state of body
in which the nitrogen intake Is ex-
actly balanced by the nitrogen com-
pounds expelled. If the balance e
even, then the body is receiving in the
food as much protein nitrogen as it is
metabolizing and eliminating in the
excreta. If there is a plus balance In
favor of the food it is evident that the
body is laying on or storing protein,
while if the balance is minus, that is,
it the total nitrogen excreted exceeds
the nitrogen protein taken in the food,
the body must be losing protein,

Obviously, anything that will tend
to disturb the normal appetite®must
upset this delicate balance, and there-
in lies the disadvantage and the grave
danger in using dietetic whips in the
shape of condiments, eauces, cock-
tails and all highly flavored non-nutri-
tious substances. It is important to
bear in mind the fact that nitrogen or
protein equilibrium may easily be es-
tablished on different levels. For in-
stance, one may be In nitrogen equi-
librium on one ounce of protein and
may increase it to two or three ounces
and still be in equilibrium, fust as you
can burn in your furnace three buck-
etc of coal a day or ten. Experience
teaches that the extra protein is me-
tabolized in the body and equilibrium
is established on s higher level so that
there is no accumulation, but the or-
gans must work harder to expel the
additional ash. Experimentally it has
been found that there iz a certaln low
Hmit of protein which just suffices to
malotain nitrogen balance, and be-
tween this level and the maximum ca-
pacity of the body to digest and ab
sorb protein food the nitrogen equi-
librium may be maintained upon any
given amount of protein. The investi-
gations of Chittenden and others in
this fleld seem to show that nitrogen
equilibrium may-easily be maintained
on a plane vastly lower than that gen-
erally prevalling, and to lower the
protein allowance approximately to
this minimum undoubtedly would be
of great benefit to the average indi-
vidual in many ways, especially dur-
ing hot weather.

Nitrogen is eliminated from the
body as urea, creatinine and uric acid.
Urea is the most important of the ni-
trogenous excreta of the body, being
the chief end product, so far as nitro-
gep is concerned, of the physiological
metabolism of the proteinse and the
albumenoids of the foods. If we know
how much urea is secreted In a given
period we know approximately how
much protein has been broken down
in the body in the same time,

Next to urea and the'ammonis com-
pounds it forms, the most important
of the known nitrogen constituents of
the urine is creatinine.

Uric acid is generally believed to
be the result of the daily wear and
tear of cell constituents, the final re-
sult of cleavage of nucleoproteins.
Just what the lateént adaptive powers
of the normal human body may be
we do not know, but inasmuch as
there is some close connection be-
tween the uric acid group and many
of opr insidious diseases, the wise man
is using great caution in the matter of

GOOD AS A REFRIGERATOR

Frenchman Tells of Some Remarkable
Things That May Be Done With
' the Humble Flower Pot.

A certain Frenchman of an Investi-
gating turn of mind has just found
out that an ordinary red clay flower
pot can be made use of to keep water,
butter and other ‘things at refrigers-
tor temperatures in tropicsl climates
or the hottest of August ‘days.

Just an ordinary flower pot wii do,
or any sort of clay $ar, porons vassel,
or common ungh earthenwars

All you need d0 1s “to ‘molstes
cloth with strong sall 'walér &
it over the top of the iower
ends should dip dowa fnto a
or basin on which the ‘flow
stands. This draining dish’
kept full of water all'the:
dark, cool pantry,” just ‘wh

E
F

=

%

?gxi
E?Ep!!ﬁ?i

e.

39
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Another way described
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%] “Purin,” and which is found to be

| Purin; adenin, or amino-purin; guan-

MNAAA

‘moisture through to the outer surface.

'ball fleld and in the pantries and

his grotein foods, especially as the
use thereof appears to add
to his immediate comfort and well

being.

PURIN FOOD MATTER.

Emil Fischer first called atteation
to a nucleus comppsed of carbon, hy-
drogen and nitrogen, which he called |

widely distributed’ among food mat-
ters. . The purin bodies are regarded
as the parent substance of compounds
of the uric acid aod xanthin group,
which are progressively oxidized purin
nuclel, running about as follows:

in, or amino-oxy-purin; hypoxanthin,
or oxy-purin; xanthin, or dioxy-purin;
uric acid, or trioxy-purin, uric acid be-
ing the most highly oxidised purin
of the group.

About twelve different combinations
of the purin nucleus are known to ex-
ist in pature, but not fewer than' 148
have been produced ia the laboratory.
How many may be formed in the body
in the cycle between the protein in-
take and the nitrogenous excreta and
their final effect on human health and
happiness is not known, but certalnly
they exert a profound influence on us.

Purin bodies are stimulants and
they exist in all meat extracts, in the
flesh meats of ordinary consumption
and in much larger quantities in the
glandular organs. In lesser amounts
they occur in many vegetables and
grains, as in oats, the potato and the
sugar beet. Caffein, the active prin-
ciple of coffee and tea, and theobro-
min, the active principle of cocoa, are
respectivély trimethyl and dimethyl
compounds of xanthin.

Hall names a number of common
foods containing purin bodies, and the
following list gives the amount con-
tained per pound:

FISH.

Grains Grains
per pound.| per pound.
Halibut .......... 7.148almon ....ecceeee .15
MEAT.
Mutton .....ceeeee 6.75| Beefsteak ....... 1451
VeRl .i.iqeseascas 8.13 Beet liver .......19.2
Loin pork ...... 8.48/8weetbreads ....70.43
Ham ....cceocccee 8.08 Chicken ......... . 9.06
Beef ribs ....... 7.98/ Turkey ....... .. 8.8

Bee? smirloin .... 9.13
VEGETABLE MATTER.

Grains Grains

per cup. per cup.
Oatmeal ......... QB Tea ...ooovvvvaiins L2
Beans ........... 4.18'Coffee ....... vees L70
Peas ........c.... 2.25|Potatoes ........ 0.14

Milk, butter and cheese are not
found to contain any free purin or
purin ylelding substances. Lehman
found one gram (15.43 grains) of uric
acld excreted in 24 hours on a purely
vegetable diet; 1.1 grams (16.94
grains) on a mixed diet, and 1.4 grams
(21.56 grains) on a dlet consisting
chiefly of meat. Haugton found three
times as much uric acid excreted by
meat eaters as by vegetable eaters, and
Herman, Rosenfeld and Orgler found
uric acld-nitrogen excreted in amounts
ranging from 0.046 gram in 24 hours
on purinfree diet to 2,793 grams oa
a meat diet. ¢

Dapper, Ranke, Bunge, Marez,
Schults, Taylor, Burian and Schur and
many others find that a higher excre-
tion of uric acid is brought about by
a meat diet than by vegetables, fats
and carbohydrates. Dietetics is gradu-
ally becoming an exact sclence and
certain general principles are recog-
nized by science about as universally
as they are disregarded by the aver-
age individual.

One definitely fixed fact {s that the
physiological fuel values of our foode
are as follows:

Carbohydrates, 4 calories per gram (15.8
grain.)

Fat, 9 calories per gram (15.43 grain).

Protein, 4 calories per gram (15.43 grain).

Proteins are exactly interchange-
able with carbohydrates as a fuel food,
but. carbohydrates are not interchange-
able with proteins. Proteins are, as
we have seen, growth and tissue re-
pair foods, for which there is but a
limited demand, and any material ex-
cess, especlally in the purin nucleus
containing proteins, tends to derange
our metabolizing functions, to form
body poisons and thereby break down
our execreting organs.

Carbohydrates and fats, on the
other hand, furnish etraight fuel or
energy producing foods, which, in
their natural state, are burned in the
body with a minimum residue and
without creating deleterious by-prod-
ucts. Because of its stimulating qual-
ities, protein i8 not only an uncomfort-
able and dangerous hot-weather fuel
food, but it is very expensive. Three
thousand calories of lean steak at 20
cents a pound- cost $1.26; the same
amount of energy in oysters at 30
cents a quart wiil cost $1.90; but the
same 3,000 calories In genuine whole-
wheat flour at 6 cents a pound will
cost 10 cents, and the same energy in
milk at 8 cents a quart will cost but
37 cents.

To be healthy and efficient about
three-tenths of our energy 'should be
secured from butter, cream, milk, fats
and olls; six-tenths  from potatoes,
bread, cereals, fruits and vegetables,
and one-tenth from protein foods—
beef, chicken, fish and the like.

put in the jar and it is exposed to a
current of air, say, on a dark window
sill with windows open and shutters
closed.

The water inside the porous pot
perspires its way in a microscoplc

The burlap maintains such a’slow rate
of evaporation that the pot Is kept
cold and this cools the contents. .
Thix use of flower pots to make fce
water can be made valoable not only
to every home and boardiig house in
the land, but in times of ice famine
on trains, in deserts, on the bage-

kitchens of hotels and other places; '

American Giri Cosmopolite. = .

An East End car stopped for sever
al minutes in an exclusive distriot
and my sttention was attracted to s
well-dreased girl standing on the side
walk. 1 idly speculated on the cos

LauradeanLibben's
Talks on
Heart Topics

-

(Cawishe, 1914, by the McClwe Newspaper Syadiete]

ARE HOMELY MEN  POPULAR
WITH WOMEN?

*Tis the pang alone to part

From those we love that rends the heart;
That agony to save,

Some nameless power In nature strives,
And blossomas, and our hope revives.

The brainy young man whom nature
did' mot Cavor with a handsome face

should not stand
1l ‘back discouraged
and let his good-
jooking chum
push ahead of
him, whem there
are young and
sociable women

brilliancy of
) speech, as well as

Sal zood looks, often
fly in the oppo-
site direction
when they see
women approach.
They imagine
they cut a poor
figure and Dbe-
cause of no confl-
dence in their powers to entertain
they would rather refuse the invita-
tation of a pretty girl to her home
than accept.

If the homely man musters up suf-
ficient courage to call u a young
lady whom he admires and finds a
han{®ome, dashing young fellow in
her parlor, he would gladly beat a
hasty retreat ere he has had the op-
portunity to seat himself. If he but
knew it, while youmg women duly ad-
mire manly beauty, when it comes to
taking a life partner ten girls out of a
dozen would prefer the homely man.

Why? Well, they would tell you a
score of reasonms, but giving you just
a few of them is sufficient. Where &
man is given a handsome face he is
apt to be a little selfish at heart. He
is used to admiration and looks for
it from women. Marriage does not
seem to stifle this egotism. The
homely man is used to have flighty,
frolicsome girls pass him by for his
frolicsome brothers. But when he
finds one maiden in whose eyes the
lovelight shines for him, his sincere
gratitude and delight are boundless.
His reverence for womankind is part
of his religion. He is so anxious to
please and secure the girl that he
doesn’t stand long on ceremony, but
proposes in short order to settle his
doubts and fears.

Happy indeed is the woman who se-
cures him for a hushband. HMe is all
devotion for her. Home, wife and
children, are his first consideration.
He throws himself into business with
a zest to surround them with com-
forts, aye, luxuries. It is seldom or

ever the very homely man who fig-
res in scandals or who is caught
flirting with lively maids when his
wife is off for the summer. His heart
is a jewel, even though the setting is
plain and rugged. Years go on; his
peace of mind and contentment show
in his face, his lips wear a smile.
The man who I8 handsome in his
youth and at least meets and battles
with that formidable bugbear, Father
Time, becomes disgruntled and cross.
To outlive his good looks, pass
through a crowd unnoticed, is a ca-
lamity to him. Good looks are well
enough in a man, if he does not bank
too much upon them. In the race for
love, it is usually the homely man who
carries off the prize. Plainness Is not
a handicap in a woman's eyes.

PRUDES OR COQUETTES.

Life is delight, each hour that passes over,

Comes like a malden’s kisses to her lover,

A present joy that craves no happier mor-
TowW;

Love enthralls us till we hug the chain

And Beauty's smile is worth a miser's
gain;

When Hope Is better than reality

And Falth Is boundless as the boundless
sea.

It two girl chums emp)o/ed in the
same establishment go together for a
summer outing they are both supposed
to have the same likings, enjoy the
same pleasures. This is not always
the case, however. More. often than
not a merry little coquette is attracted
to the girl who is her opposite in dis-
position—quiet and severely dignified
almost to prudishness.

The girl with bright eyes and win-
ning smiles is sought after by gay rol-
licking young fellows whose object is
simply to have a good time on their
summer vacation. They are obliged to
be circumspect in their love making
because of the presence of the digni-
fled girl, who stares her disapproval
It a fellow forgets himself sufficiently
to slip an arm about her friend's sup-
ple waist. It is she, too, who keeps
track of the hours that only tread on
flowers. She reminds her friends that
the clock in’ some adjoining steeple
has struck ten and insists that they re-
turn to their boarding house, though"
the young men declare it to be just the
edge of the evening. -

It is she who censors the sport of
der heedless friend, frowns down the
moonlight buggy rides which one of
the young men dares the vivacious co-
quette to take with him—alone. There
are mwen who are annoyed at the
prude’s preésence; there are other men
who admire her sincerely for her sense
in keeping out of.da: that her
hbedlass ' little friend ‘would rush into
were it not for her calm, staying hand
grasping her firmly and holding her
forelbly back.

. 'The coquette who is led by her heart
instead of her head is almost sure to
pick up a broken stick when it comes
to matrimony. ‘Not 80 the prude. The
roues and free lances pass her by,
knowing full well she 18 not for them.
The man who appréciates sense and
morals, strict unto prudery, lays his
fortune at her feet and gives his heart
to her for safe keeping.

. Two melligking, merry hearted girls

from
which she would induige
they are not for her best interest. She
picks up strange acquaintances that
had best be let alone, makes wrong
friends among women which she may
hava cause to regret later. The road
of the coquette is filled with unex

uadll | PECO0d ' turtis’ and happenitigs. Of

course prudishness may be carried too
far. But at the worst it is better than
cnquetry, which she cannot keep up
long. Coquettes should have a good
strain of prudery umderlining their
light badinage. Prudes might profi:
by having a spice of coquetry in their
quiet natures,

POINTING OUT GIRLS.

—

You touched my heart; it gave a thrikt
Just lke & rose

That opens ut & Tady's will;

Its bloom fs slways yours until
You bid it close.

There are girls who are modest al-
most to shyness. There are othérs
who seem to take delight in dresstag
loudly — that is, wearing skirts so
tight that they cannot step on a street
car safely, or porkpte hats so bfzarre
that they attract attention wherever
they go and are slways pointed out
as examples of audaeity, They do not
have a good time where they are mot
noticed, admired and catered to, es-
pecially by the young men.

Every girl seems to endeavor to
specialize in some particular accom-
plishment. Each likes to be pointed
out, to have folks say of her as she
passes by: “There goes the spright-
liest tango dancer in town!” Or, “You
ought to hear that girl play the piano.
Why! she'd make Paderewski sit up.
and take notice.”

Other girls like to be pointed out
for their beauty of face, and to draw
particular attention to their comely
features they make liberal dips Into
the paint jar, and rouge saucer, to
say nothing of tinting their hair the
popular shade. She whose laugh i=
louder than her companion’s makes a
bid for attention, as do girls who are
foolish enough to tell risque stories in
the parlor, thinking it cute and that
they will be pointed out as being clev-
er and vivacious.

While young men may be eager to
be introduced to these different types
of girls, or to beau them about for
awhile, when it comes to marrying—
well, that's quite a different matter.

It's a very strange type of man who
would want to marry the loud-talking,
slangy, painted girl, who has no
thoughts higher than tangoing er cre-
ating a sensation. It is the modest, {n-
conspicuous girl who wins a man’s re-
spect that ends in love. There are no
truer words than those which the poet
has given us: “The rose which sl
are admiring is not the rose for me!
I'd rather have the modest maid whom
no one seems to see!”

The unobtrusive girl, who shrinks
from being pointed out, never loses
her hold on the friendships she shakes.
The lover who courts her is sure that
he has got a prize. He loses no time
in bringing her to the altar.

His home is one of contentment
with her by his side. He trusts to her
good judgment and wisdom never to
shame him by loud dressing or bols-
terous manner. It is most always the
girls who call attention to themselres
on the street or in public places who
are obliged to walk the road of single
blessedness. A girl should think over
this, and give no cause to tr pointed
out.

ROMANCE IN LIFE OF POET

First Girl Loved by Ariosto Immortal-
ized in His Most Famous Poetic
Production,

Ariosto’s first love was a beautiful
girl, who was once dearer to him, he
writes, than his own soul, and whom
he immortalized as Ginevra di Scozia
in his “Orlando Furioso.”” With the
proverbial fickleness of a bard, how-
ever, he abandoned this girl for the
young and buxom widow of Tito Stroz-
zi, a Florentine noble, who, from lov-
ing the poet’s lucubrations, was tempt-
ed to love the poet himself. She
looked seductively pretty, Ariosto tells
us, in her weeds, the somber tint
of which was relieved by wreaths of
vine leaves and bunches of grapes in
purple and gold; while her falr, lux-
uriant hair, gathered in a net behind
and parted in front, fell down OX
either side of her face in long curls,
touching carelessly her snow-white
shoulders. On being asked why she
thus adorned her mourning dress, the
coy relict replied:

“It is to show the world that while
I still weep for my dead lord, I am
ready to be consoled by & live one.

Ariosto gave her the sweet consola:
tion of.which she was in quest.

Stamp Markets in the Street.

A street vender operating in the
Strand, London, has struck out &
novel line. He Is trading as a peram-
bulatirg stamp dealer, and in place of
chocolates, matches or bootlaces, hie
tray is filled with neat packets of co-
lonial and foreign stamps and boxes
of stamp mounts. But, like most nov-
elties, this is not entirely new. In the
fifties and sixties of last century phi-
latelists of all ranke, including cabinet
ministers and ladies, whose footmen
carried their albums, flocked to the
open-air stamp market and exchange
in Birchin lane, until the police inter-
fered on account of trafiic congestion.
And in Paris there is, or at least was,
another famous. al fresco stamp WAr:

ket.
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